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Personal Chef Service

This isn’t your mother’s guacamole... slightly sweet, slightly spicy and totally addictive
Serves 8

4 ripe avocados, peeled,

seeded, diced 2 chipotle peppers in 2 limes, zested and juiced
adobo sauce, finely minced
1 sweet onion, finely 1/2c cilantro, chopped
minced 1T molasses
2 jalapeno peppers,
4 garlic cloves, finely 1 mango, peeled, seeded, seeded, diced
minced diced

Place avocado in medium bowl and mash with 2 forks. Add remaining ingredients and mix well.
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Listen for my weekly recipes, Fridays at 7:45 a.m.on WGRR presented by meljer

Debbie Spangler ~ Certified Personal Chef
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